
Food Service Advisory Committee 

Open Meeting Minutes - 1pm, June 25, 2024


Committee Attendees: Mitzi Lane, Skyler McClurkin, Tom McPhee, Tom Lee, Jim Barton, Lisa 
Herrinton, Ray Ruoff, Curt Mitchell, Mike Braddock (POA Board Liaison), Lisa Farmer


Guest Attendees: Betsy Wilkowski (CAC Liaison) Otto Stutz, Nancy Mariani (HOA Liaison), 
Chet Pillsbury (CEO), Steve Trudnak


- Meeting was called to order at 1pm by FSAC Chair Tom McPhee. The meeting took place in
the POA Conference Room

- Minutes Approval: The minutes from the May 28th, 2024 meeting were approved.

Loyalty Program Update: Skyler reported that the program is up and running however, after a 
short trial period, there are several issues that need to be resolved before going “live” with the 
program. The ALOHA support team is working to fix the issues Toqua and Kahite are 
continuing to have.  

      It was suggested that a future action item for the FSAC is to develop an updated customer 
satisfaction survey, with the help of Communications and LRP, to determine how the Food 
Service in Tellico Village is performing. 


Financials for May: All three restaurants showed very positive trends in sales and subsidy 
when compared to the prior year and YTD budgeted numbers. 

• Net sales for all Food Service departments (Departments 60 & 80 LLC combine) was

$484,000 which was better than May budget of $406,000 and PY(23) of $412,000.
• Surplus for May was $65,000, which was better than May budget of $2000 and PY(23)

$9,000.
• According to the Tellico Village POA financial report, the actual Surplus/(Subsidy) for the last

5 months (ending 5/31/24) is ($244,062) as compared to prior year of ($244,169) indicating a
$107 surplus YTD (including revenue, payroll, and operations).

• The positive subsidy trend may be negatively impacted by the potential overstatement of the
savings in taxes.

• Several questions from the last POA Board meeting were addressed including the relevance
of the unaudited AWE numbers from last year, higher propane gas costs and our return on
kitchen equipment.

KPI Report for May: The KPI’s for May continue to trend in the right direction. 
• Revenue is up 2.5% from last year.
• Hourly Labor is slightly higher (26%) than the goal of 25% of net sales. This could be due to

the addition of brunch at the Yacht Club this month.
• Food and Beverage margins were .6% higher than last year and within our goal for both.
• Gross margin as a % of Sales was 67.6%, which is higher than goal of 60% and 3.7% better

than last year.
• The Financial performance to budget showed a cut in subsidy by $65k which is more than

the $9K last year. Food Service alone made $65,000 last month which is a positive trend.
• The committee will continue to focus on the strengths and weakness the KPI’s provide and

look at employee retention as a continue challenge in the future.
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Allocation of Labor Dollars to Activity Center: The POA CFO, Judy Bedford helped 
determine that $40K should be allocated to Tellico Food Service for the extra labor hours 
needed for activity center needs. These type of needs include the labor costs required to set 
up and break down non-food related activities as well as the salary needed for an employee to 
take calls/plan events for the community. The committee agreed that one lump sum of $18K 
starting in June of 2024 will be provided for this need. 


Upcoming Events: Several upcoming community events for the 4th of July celebration were 
discussed. The Yacht Club is selling tickets for a picnic/fireworks event on July 3rd. Up to 650 
guest are expected. The Kahite neighborhood will be providing food, music and fireworks as 
well on July 4th. 


Other Items:  The following comments from the audience were discussed and reviewed: 

• The importance of breakfast being a successful commodity for the community and the need 

to continually improve on this opportunity. 

• The need to survey the residents to understand their needs and wants for continual 

improvement in Food Service and the possible use of a QR code for this survey.

• Special event costs (such as weddings and Toqua Pavilion usage) and the need for the right 

price point for these type of revenue streams.

• The continual reminder that all Food Service managers need to walk the floor of their 

restaurant on a regular basis to check in on customers and get feed back on service and 
food satisfaction. 


• The suggestion that food servers “taste test” daily specials in order to provide customers 
pertinent information about these food items, whenever possible.  


Meeting Adjourned : 2pm 


July FSAC Workshops and Meetings:  
- Tuesday, July 9,  2024,  8:30am Yacht Club Bridal Suite (Workshop)

- Tuesday, July 16, 2024, 11:30am Kahite (Lunch & Workshop)

- Tuesday, July 23, 2023, 1pm POA Conference Room (Open Meeting)
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